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" Example 7. Glycerol trioleate  36.0 g (58.06%) | 40
% Reaction of Sucrose with Glycerol Trioleate Glycerol dioleate - 4.0 g  (6.45%, 15
. . in the presence of Potassium Carbonate and Sucrose 170 g (27.427,,).
i 30 Glycerol Dioleate K.CO, 50g (8.06%)
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had the following. comnosition:~—

The results of chromatographic analysis of

the reaction mixture at vanous times are show= -

in Table 8.
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.the product was allowed to cool and solidify,

. yielding 61.0 g of a pale cream waxy sur-

.25

30

© " factant material having good oxl-dnspersmg
20

properties.
: Example il

Rcacuon of . Sucrose with Linseed Oil
" The procedure of Example 1 was repeated,

.- except that the 40.0 g of ullow were re-

placéd by 40.0 g of linseed oil. The mixing
was stopped after 9 hours, and the. product
_was allowed to cool and solidify, yielding 61.0

g of a dark brown waxy surfactant material.

The product “had - inferior  oil-dispersing
- properties, as compared with those of the pro-
duct of Example 1, due to the high degree
of unsaturation in thc unset.d oxl

by 40.0 g of groundnut oil. The mixing was

stopped atter 9 hours, and the prodiict allowed -

50

to cool and solidify, yielding 61.0 g of a pale
cream waxy surfactant material having good

.oxi-dlspersmg properties.

Example 14.
Reaction of Sucrose with Coconut Oxl

The procedure of Example 1 was repeated o
55

except that the 40.0 g of tallow were replaced
by 267 g of coconut oil. The mixing was
awpped after 12 hours, and the product was
allowed to cool and solidify, yielding 47.0 g
of a pale cream waxy surfactant material
pmscssmg ‘adcquate oil-dispersing propemcs

60

55

60

Mal ayan pal m oi-t~———-
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except that the 40.0 g of tall ow were repl aced the pr oduct
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he tenperature of 95
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yielding 112.3 kg of a brown waxy surfactant: ture did not have any useful

surfactanti materi al havr ng good detergent propertres properties.
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Con- sudroge @ B gé'j %@‘: TR PTG R g, fronn 1200 t&QGom derable foam ng
P’ he nidt ire 8CCUrTeEd af ter  presence of a3b@19roewta€em¢b$t°ehm 2.0nwhigh
cé}e‘al V2t, 140 6 hours, anExatdpk 1 Xi ng was t rﬂﬁéﬁfm" o\ M?Pﬁ‘@r”&t
ofwakrom 1%0[err] . toLaISFGE?éﬁr n ?foﬁucé’*f urt het 4‘5 WsSaccotlihg ko TR f;u. ng
twed atmdspheri NCekaidyf inl @HElE HrteU fscused at‘L
TR pr.odudt S ‘bl Qﬁﬁé& ates ;h;'owt Bb‘g r@g@%ﬁ mglycende of 2 fatty acid having from 16 to
'ood 8 3@ :,w.cuon mixture to high ‘-egrs‘;gltet;gg as 18 _carbon atoms. .
- S .
well as using a small proportion of the surf- thesu"}glr;'mecsiseﬁ zudgf to claxm 4, in which j_us
| T Ny e
T S e r(;:d Example 15g ed _.clalm, in which the triglyceride and sucrose
U1 . :55 actant product of Examp were mix are used in substantially equimolar amounts, '
ated : ;. ina 205011 litre reactor; . \f{lstxtnes :,égma h::;c— 7. A process according to any preceding 120
od verson mixer - .
a; ed 55 = wrtea d andtg;p:ranng 213,000 r.p. Ln gt};g; ;l:nu:ém which the catalyst is potassium car- .
was, - . passing steam ugh an external jacket _ ' . :
g 60 10 the rescir. Wikn the tempemae of the o F & PULCS, $onine o ey prodng
ial - resulting suspension reac . Py 2
if’s 60 ~ of sucrose (gronulated sugar). and 6.35 kg of 12%, by weight of catalyst, based on the 125

L anhydrous pomssium carbonate were. added,

. total welght of the reaction - :mxturc .




allowed to cool and solidify, yielding 80.9 kg 2. A process according to
cI aiml, in V\/m ch 105 of a brown vvaxy surfact ant naterr aI havi ng the

. . . FEFrort=tr c . et esy—— .

of from 120[err] to 130[err] 3 A process accordr ng to cIa|m2 in which
Exarrple 7. o, ot the reaction is performed at a tenperature of
abouss’ 125[err] .. - All0.Large-scal e Reactr on of Sucrose . . about ¥
125[err]. with TaI | ow - 4. A process accordl ng to.any precedl ng.

iThi s Exarrpl el4 | | ustrates how the reactik3®908 aim in which there is uqed E
’at | east -one 509. Ai j¥ecessddcorfing tb hrye GEO120\ Sdh:€ -
triglyceride chim lﬁlgt&;ltc aac;mdlmha\/fbﬁgérf;{ecﬁgj Gtg]ii%nuy} %mﬁt Eﬁ%ﬁ @f the -

hi-gh-"shear aglg‘%t 'i“élﬁ‘m is adfed globthn 2eactions . Bmmlﬁ-as using a smal.l’ g)coports oo
(2:

of ‘the surfs mére G 8l artant o bicthent W
product- in theaxdlemdsm} ﬁ‘%ﬁ% 51 'Eﬁ%;ollr%g ?sc?efrarh meg%eg%w '50.79 kg of*

tall ow and 6. @13’K§1d9f°rtlh$rf8¢lm-productﬁfﬂzﬁrﬁ-rocess according to any’ “precéding %

55 actant pré ‘5‘ Of o Were m xed cl ai MARKS §hCEFRKhe .
trigl ycéu de ap; éccf'?ﬁ 1 % eact or5g ﬁﬁ"oéﬂe”ﬁﬁr se- are

used in substa:yt\ve@ht Y e4id!efibkifér, B4 She power o GRCER $ES, tted. V\nth""‘_
a high- - twlmetﬂbesfsﬂlamomhmgmteo any precedrlngntizé thdsmﬁﬂwhﬁad and .
operatl ng at 3,000 r.p. m, THrre—ct rr—tr—whteh—t+he—eat al yst- i.s’ potassr um -

¢ar- passing steaimditcougimantyasiaesnanlon-acke cdubiérireds. LRRDALR & . 60
to the reactor. VWBW“TWT%‘?%F%‘E‘ & St 'Fi;%gl n Buil Aﬂpwec\’!% 1A% Clowndl 1 ng.to
any pr ecedi ng resul ting suspension reach rr] 21.59 kg cI am in =
\_rvhl ch there is used from 5%  to of 'sucrose (granul ated sugar) . “and 6.35 kg
of -12% by weight of catal yst, .based on the 125 anhydrous potassium . °

¢arbonate were added total. wer ght of the reaction mxture. 14 :
1,399,053 - -~ - .- 1479, A process accordi’ ng
to any preceding - 12 A proeess accordl ng to-claim 1, sub--claim in

whr ch an enulsifier for-the sucrose . stantially as her ei-n- descrrbed in any
of the. and trigl ycerr de i's added to the reaction" - Exanpl es. - :
15. m xture. - : .13, A surfactant ‘when

prooduced by the 5. 10 A process aceor-di ng to cl aim 9, in which. process"s"

of -any pr eced| ng ‘¢claim said emul'sifier iis a'diglyceride, a nono-. - -
gl. yceride, ‘or a surfactant" product of the re- action. ' S
MARKS & CLERK, 11. A. process according to claim9 or claim

Chartered Patent Agents, 20; in-which there is added from 5%to. 10% 15

R7-60, Lincoln's Inn Fields, by weight of said emulsifier, based on the 3
London, WC2A 3LS, total wei ght .of the reacti-on m xture.
Agents fof the Applicants. Printed for Her. Mpj esty's Stationery O‘frce by

tthe Courier Press. Leanmington Spa, 1975. Published by the Patent Ofice, 25”0'

Sout harrpton Bui | d| ngs, London, WC2A ‘1AY, from whi ch ~copi.es rray be obt ai ned.

"i

~ 25

30

s i o e A MNP e

35

* € L M s * : 40

(21

5]

(53

(7



